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Abstract

The microbiological examinations was conducted for the hygienic evaluation on ten Japanese restaurants
during summer season in Gwangju, Korea. Total two hundreds swabbed samples using sponge were
collected from the surface of facilities and utensils at restaurants. The number of total microorganism,
coliform, E. coli, Staphylococcus, Salmonella, and Listeria were measured. The results demonstrated that
most swabbed samples were contaminated with microorganisms and coliforms. The degree of contamination
depended on the sample sites. The severely contaminated sites were floor, trench, and working table for
the fish and total counts of those samples were over 10 CFU/100 cti. The coliforms were detected on
the floor, trench, and wood cutting board over 10° CFU/100 cr. Moreover, coliforms was detected on
the towel, dish, and working place for fish and vegetables. The E. coli was detected on the floor and
trench of several restaurants. The Staphylococcus spp. was detected on the cutting board, towel, floor
and trench of several restaurants. The Salmonella spp. and Listeria spp. were not detected all over the
samples. From those results showed that sanitation management and disinfection were required on the
Japanese restaurants.

Key words : Japanese restaurants, microbiological evaluations, sanitation management, coliforms, E.
coli, Staphylococcus, Salmonella.
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{Table 1> Total plate counts on the surface of facilities and utensils at Japanese restaurants

(Unit : log (CFU/ 100 cm))
Restaurants place A B C D E F G H 1 J Mean+SD
Cook hand 2.30 0.69 - 0.78 1.85 4.89 2.00 2.30 2.70 2.6 2.23+1.23
Knife 110 241 100 100 - 136 - 115 100 130 1.29+0.47
Wood cutting
board 4.48 2.20 2.00 - - 2.30 4.72 2.30 4.62 232 3.12+1.24
Cutting board 1.00 2.52 2.30 4.56 1.51 2.11 2.36 232 248 1.38  2.25+0.96
Towel 4.95 3.85 3.70 1.69 1.48 2.78 4.80 4.11 4.78 396 3.61£1.24
Paper towel - - - - - - - - - - -
Spoon - - - 1.00 1.00 1.00 1.00 - - 1.00  1.00+0.00
Chopstick - - - 1.00 1.00 1.00 1.00 - - 1.00  1.00+0.00
Wood wrapper 0.60 - - 1.78 - 0.60 0.70 - 0.78 - 0.89+0.50
Dish 3.10 - - 1.30 - 1.00 3.34 - 2.04 - 2.16+1.05
Refrigerator door 248  1.60 270 148 248 230 151 260 248 140 2.10£0.53
Floor 785 420 318 290 270 371 474 366 481 350 4.13+1.49
Wall 148 1.60 - - - - 030 048 - 160 1.09+0.65
Trench 430 260 453 356 363 477 554 543 270 489 420+1.04
Hood - - - 130 1.00 130 - 1.00 - 130 1.18+0.16
X;:::‘gditsfle foroois 10 - 218 215 238 - 110 200 108 176£0.59
w/t for warm dish 2.26 - - 2.38 2.34 241 2.48 - - 230  2.36+0.08
w/t for fried dish  1.00 - - 1.00 1.18 1.00 1.11 - - 1.10  1.07+0.08
w/t for fish 3.60 5.77 2.20 3.20 3.20 3.85 4.30 4.23 4.48 5.54  4.04+1.08
w/t for vegetables 4.51 2.60 3.34 3.11 3.04 3.11 4.16 - 4.08 4.60  3.62+0.73
" Not detected.
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{Table 2> Coliform counts on the surface of facilities and utensils at Japanese restaurants

(Unit : log (CFU/ 100 cm))
Restaurants place A B C D E F G H I J Mean+SD
Cook hand D - - - - - - - - - -
Knife - 1.00 - - - 1.00 - - 1.00  1.00+0.00
ZZ‘:; cutting 420 - - - - 381 248 208 - - 3144102
Cutting board 2.30 2.18 - 2.65 0.95 248 2.40 - 2.48 230 2.22+0.53
Towel 438 2.26 2.30 - - 3.61 2.30 - 2.32 332 2.93+0.85
Paper towel - - - - - - - - - - -
Spoon - - - - - - - - - - -
Chopstick - - - - - - - - - - -
Wood wrapper - - - - - - - - - - -
Dish 3.48 - - 2.00 - 2.00 2.30 - 2.00 - 2.36+0.64
Refrigerator door - - - - - - - - - - -
Floor 3.15 2.26 2.08 1.85 0.48 232 2.48 241 0.70 230 2.00+0.82
Wall - - - - - - - - - - -
Trench 2.30 1.30 3.0 3.18 5.08 343 341 248 3.48 426  3.19+1.04
Hood - - - 1.00 1.00 1.00 - 1.00 - 1.00  1.00+0.00
:Z:Srtl:;gditsfle for oo - - 100 100 100 - 100 100 100 1.00£0.00
w/t for warm dish  1.00 - - 1.00 1.00 1.00 1.00 - - 1.00  1.00+0.00
w/t for fried dish - - - - - - - - - - -
w/t for fish 2.00 5.40 1.48 - 1.60 248 2.60 4.73 2.48 346 2.91+1.36
w/t for vegetables  4.08 - 2.18 1.78 178  3.15 - 260 230  3.00 2.61+0.78

Y Not detected.
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{Table 3> E coli counts on the surface of facilities and utensils at Japanese restaurants

(Unit : log (CFU/ 100 cm))

Restaurants place A B C

D E F G H I J

Cook hand D - B
Knife - - -
Wood cutting board - - -
Cutting board - - -
Towel - - -
Paper towel - - -
Spoon - - -
Chopstick - - R
Wood wrapper - - -
Dish - - -
Refrigerator door - - -
Floor 2.08 - -
Wall - - -
Trench 2.00 2.00 -
Hood - - -
Working table for roasted dish - - -
w/t for warm dish - - -
w/t for fried dish - - -
w/t for fish - - -
w/t for vegetables - - -

2.00 - 2.00 - 2.00 2.08 -

2.00 - 2.00 - - 2.00 3.30

Y Not detected.
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{Table 4> Stapylococcus counts on the surface of facilities and utensils at Japanese restaurants

(Unit : log (CFU/ 100 cm))

Restaurants place A B C D E F G H 1 J
Cook hand D - - - - - - - - -
Khnife - - - - - - - - - -
Wood cutting board 2.00 - - - 2.30 - 4.47 - 448 -
Cutting board - 1.00 - - - - 1.00 - 1.00 -
Towel 2.00 - - - 2.08 - 400 200 418 -
Paper towel - - - - - - - - - -
Spoon - - - - - - - - - -
Chopstick - - - - - - - - - R
Wood wrapper - - - - - - - - - -
Dish - - - - - - - - - -
Refrigerator door - - - - - - - - - -
Floor 5.00  2.00 - 3.00 200 232 260 200 230 048
Wall - - - - - - - - - -
Trench 0.85 0.70  0.95 - 030 248 4.71 0.78 440 393
Hood - - - - - - - - - -
Working table for roasted dish - - - - - - - - - R
w/t for warm dish - - - - - - - - - -
w/t for fried dish - - - - - - - - - -
w/t for fish 030 048 0.78 0.95 048 248 2.48 290 211 3.82
w/t for vegetables 0.48 - - - - 2.30 2.30 - 2.30 -

Y Not detected.
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